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The Buddha-Bar menu oﬁers

a selection of pacific Rim cuisine dishes,
Qa mas’rev*fu\l blend of fine ingrediemLS and spices where Chinese, :—japomese,
Thai and other East Asian ﬂavors combine subtly with a zest of the West.

Our aim is to offer an exciting and contemporary update of “nouvelle cuisine”
9 P P ’

with cav*efu”y balanced dishes that will deliglm‘ both taste buds and eyes alike.

All dishes are prepared according to our “family style” concept:
they can be shared among guests and are served in large dishes

rather than individual p|a’res.

prepared with only the very best ingrecliem‘s,
this fusion foocl menu is rich yet l/\ealﬂr\y, fwu\i’ry and spicy,
with a carefu”y balanced selection of classic recipes and new creations

with entrancing names, reflecﬁng the many inspirations of ounr le\efs.

B Menrw Buddha-Bar npencrasiens! 6mopa u3 ctpan TuxookeaHckoro 6acceiiHa.
BenukosenHoe coyeTaHyue MHTPEAMEHTOB U CIIELMI IIPEJAIOT HEITOBTOPUMbIN BKYC
6/II0aM KUTAICKOI, ATTOHCKOM, TaMIAHACKOIL, JOTO-BOCTOYHOI a3MaTCKOI KyXHH,
KOTOpbIe PeKPacHO MOAXOAAT TeHAeHIMAM 3amaza.

MpbI ocTosIHHO crnepuM 3a o6HoBIeHNeM “HoBoil KyxHn” u yienseM ocoboe BHUMaHue
IIOJICKY HOBBIX PelLIelITOB, Ha CO3[jaHIe KOTOPBIX HAC BJOXHOB/IAET JKe/IaHe IPeJOCTaBUTh
Bam kak BKycOBOe TaK U 9CTETUIECKOe YOBOIbCTBIE.

Bce 6r01a TOTOBATCA B COOTBETCTBUY C Hallleil KOHIENIeln “00/blas KOMIIaHusA™~
Bosnpioe 6110710 mofjaeTcs Ha CEpeaMHY CTOJA M PACCYUTAHO
Ha 60/IbLIYI0 KOMITAaHUIO TOCTEIA.

[IpuroroBieHHbIE 13 CAMBIX JYYIINX IPOAYKTOB, B MEHIO IIPeCTaB/IeHbI
cbanmaHCUpOBaHHbIE, 3T0POBBIE, PPYKTOBbIE U IIPsIHbIE OMIOfA.

31ech IpeJCcTaBeHbl KaK TPaJJMLIIOHHbIE PELleNThl, TaK 1 HOBble TBOPEHN,
O4YapOBaTe/IbHbIE HA3BAHMA KOTOPbIE OTPAXKAIOT
BCI0 raMMy BAoxHOBeHus Hamux [lled-moBapos.
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FAMILY STYLE
PRESTIGE
90 €

per person, minimum of 4 persons
C 4eyloBeKa, OT 4 4yemoBeK

APPETIZERS | 3AKYCKHA

Viethamese Spring Rolls with Sweet & Sour Sauce Y

bnuuuuknm ¢ OBOIIIaMI, O6)KapeHHbIe II0-Bb€THAMCKMU

Buddha-Bar Chicken Salad
Canar c ysimenkoM Buddha-Bar

Sashimi Assortment
AccopTuMeHT cammnmu

Maki Assortment
Maku acCOpTUMEHT

——
-

MAIN COURSES | OCHOBHDIE BJIFOJA
Peking Style Duck with Exotic Fruits ﬁ

YTKa 1o-IeKMHCKM C IIyKaTamMmu

* Sate Salmon Tataki and Black Rice ﬁ

TaTaxu u3 10cocs ¢ caTe ¥ Ye€pHbIN TOPHBII PUC
Wok Fried Beef with Thai Basil %
O6sxapeHHasi TOBAAJMHA B BOKE C TaliCKUM 0a3MINKOM

Thai Style Red Shrimp Curvy &, &)

KpacHblil Kappy ¢ KpeBeTKaMI ITO-KOPENCKI

——
-

SIDES | TAPHUP
Steamed Rice )

Puc Ha mapy
Seasonal Salad, Jalapenos Vinaigrette H, Y

Ces30HHBII cajat, yKCyCHasd 3aIlpaBKa C IepIieM XajaleHbo

==
-

DESSERTS | NECEPTHI

Cheesecake with Seasonnal Red Bewrries
® Chocolate and Sesame Bars
ToHKas XpycTAIIas COTOMKA B IIOKOIafie C KYHXYTOM

——
e

Coffee | Kode
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* = new / HOBU3HA V = vegetarian / BereTapuaHer;

8 = spicy / npsmbIi
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DEGUSTATION

MEeNU
145 €

per person, minimum of 4 persons
C 4eJI0BEKa, OT 4 4el0BeK

SUSsHI

Surf & Turf Roll
% Tataki Rainbow Roll
Crunchy Tuna Roll &,
Vellowtail Tataki with Truffle Oil

TaTaky 13 >KeITOXBOCTA C TpIO('l)e}IbeIM MacC/IOM

APPETIZERS | 3AKYCKHA
Spicy Tuna Tacos &,
Ocrpbie TakoC ¢ TYHLIOM
New Style Calamars Frits

® Osaka King Crab &

Koponescknit kpab Ocaka

Buddha-Bar Chicken Salad
Canar ¢ ubimienkoMm Buddha-Bar

MAIN COURSES | OCHOBHBIE BITIO[JA
* Wagyu Beef Chimikucho
I'oBaguHa Baro «YuMuky4o»

* Muhammara Chilli Sea Bass ﬁ
KaMeHHBIN OKYHb ¢ MyXaMMapoil Ynjin
@ Cambodian-Style Prawn Curry
Kamepon Kappu no-kxmepckn

peking Siyle Duck with Exotic Fruits
YTKa mo-IeKuHCK ¢ IyKataMu
sSIbes | TFAPHIP
Shanghai-Style Rice
Puc nmo-mranxanckum

Thai Green Papaya Salad Q&,
Casat 13 3e/1eHO0I mamany mo-Tancku

——
e

DESSERTS | NECEPTHI

Cheesecake with Seasonnal Red Bervies
Mochi Assortment
Mou4n B accopTUMEHTE

-
-

Coffee | Kode

=714

= contain nuts / COIEPKUT Opexn %) = gluten free / KneiikoBuHa
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SUSHI eEXPERIENCE | M3BECTHBIE CYIIIN

SASHIMI CREATIONS
New Style Salmon Sashimi

and Passion Fruit Sauce - 6 p
TaTaku 13 >xapeHOro TyHLA B JIVICTe HOPU

29 €

Vellowtail Tataki
with Truffle Oil - 6 p.
Tartaku u3 >KeNTOXBOCTA ¢ TPrOGenTeBbIM
MacCJIOM

29 €

MEAT LOVERS

Beef Tataki - 6 p. 29 €

Surf & Turf Roll - 4 p. 17 €

Nigiri de Wagyu Tataki -2 p. 20 €

CREATIONS
MONTE-CARLO
MOHTE-KAPJIO

ABTOPCKME TBOPEHNA

Buddha-Bar Roll - 6 p. & 21 €

® Tataki Rainbow Roll-4p. 15 €

@ Unagi Roll - 4 p. 14 €

@ Spicy Crab 14 €
& Mango Roll - 4 p. &,

¥ King Crab Lemon Roll -4 p. 17 €

CRISPY
XPYCTAIIME 3AKYCKH

Crunchy Tuna Roll - 4 p. 15 €
Wild Shrimp Tempura Roll 24 €
-6 p.

® Soft Shell CrabRoll-6p. 30€

“BUDDHA-BAR” SELECTION
BbIBOP “BUDDHA-BAR”

OMAKASE

Our clf\ef has put fogei’lf\er an assortment of sushi,

sashimi and rolls to offev‘ a unique sushi experience.

Ham HIeCl)—HOBap, calllMI 1 pOJUIOB AJIA IIOTYI€HUA
HEMMOBTOPUMBIX TACTPOHOMMNYIECKUX BIIEYaAT/IECHUIA.

2 persons minimum - 34 pieces

MUHUMYM Ha JBOMX - 34 IITYKMU

146 €
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TFor 3 persons
s 3 mopeit

210 €
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* = new / HOBU3Ha

V = vegetarian / BereTapuaHer;
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8 = spicy / npsmbIi
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COLD APPETIZERS AND SALADS
CAJIATHI 1 XOJIOOHBIE 3AKYCKI

Spicy Tuna Tacos - 2 p.
Ocrpbie TakoC ¢ TYHIIOM

Buddha-Bar Chicken Salad
Canar ¢ ubimieakoMm Buddha-Bar

Thai Style Green Papaya Salad V&,

Cajtat 13 3e/1eHOM manaiy no-TalicKu

New style Spicy Salmon Tartar with Avocado &,

Taprap u3 mococs ¢ aBOKajo U OCTPBIM COYCOM

Osaka King Crab
Koponescknit kpab Ocaka

WARM APPETIZERS
TOPAYME 3AKYCKI

New Style Fried Squids &,

JKapennble kanbmapbl Hpro Craiin

Vietnamese Spring Rolls with Sweet & Sour Sauce - 4 p. V

bnuayuku ¢ OBOIIlaMI1, O6>KapeHHI)Ie II0-BbE€THAMCKI

Vegetarian Miso Soup \Y4
Bererapuanckuit muco-cyn

Hand-made Dim Sum

(Mushroowms, Five-Spice Duck, Coriander Shrimp, Lemongrass Chicken)
Pyunoit pa6OTs «Jum Cam»

(I'pubsl, YTKa ¢ 5 crierpusamu, Kpeserku ¢ kopuaugpom, Kypuna ¢ nqurponesnorst)

Sri Lankan—Spiced Gvilled Octopus

OcbMuHOT Ha rpuie C JIAHKUICKUMU crenmAaAMmn

Szechuan-Style Kung Pao Tofu V &,

CpI4yaHbCKII )KapEeHBIN TOQY MO-MMIIePATOPCKN

Kobe Japa’n Burger
Byprep Kobe Japan

14 €

21 €

16 €

29 €

28 €

19 €

15 €

19 €

29 €

26 €

20 €

18 €
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= contain nuts / COIEPKUT Opexn @ = gluten free / KneiikoBuHa
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CLASSIC SUSHI | KJIACCU YECKUN CYIIN

NIGIRI per piece / minimum of 2 pieces per order | CVIIN 3a wTyKy / MUHAMA/IBHBI 3aKa3 OT 2 IITYK

Shake Salmon | Jlococs
Hamachi Vellowtail | Kenroxsoct
Maguro Tuna | TynoM

Assortment 8 pieces | Accoprument 8 mryk

Shake, Hamachi, Maguro

SASHIMI 3 p.
Shake Salmon | Jlococs 10 €
Hamachi Vellowtail | Kenroxsoct 13 €
Maguro Tuna | Tynuom 15 €

Assortment 12 pieces | AccoptumeHnT 12 mTyk

Shake, Hamachi, Maguro

MAKI

Avocado V

Shake Salmon | Jlococn
Kappa Y Cucumber | Oryper
Salmon Avocado JIococh ABOKajo

California

New S'I'yle Califov‘nia
Red Fire Dragon E&,
Pink Lady &, &
Philadelphia Salmon

Assortment 12 pieces | AccoptumeHnT 12 mTyk

New Style California, Red Fire Dragon, Salmon Avocado

Gluten-free soy sauce | coesblii coyc 6es rmorena (%)

5€
6 €
7€

39 €

5 p.
15 €
19 €
21 €

4y €

8 €
10 €
8 €
12 €
11 €
12 €
12 €
13 €
13 €

34 €

5€
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* = new / HOBU3HA V = vegetarian / BereTapuaHer; % = spicy / IIPAHbIN
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FISH, MEAT | PbIBA, MACO

Thai Style Red Shrimp Curry &, &)
KpacHblit Kappy ¢ KpeBeTKaMM II0-TaliCKI

Sate Salmon Tataki and Black Rice

Taraky 13 10cocs ¢ caTe 1 YepHBIN TOPHBIIL PUC

Chilean Seabass Muhammara Style with Tv‘ufﬂes

Ynnmitcknit MOPCKOIL OKYHb ¢ MyXaMMapoii U Tprodensamu

Roasted Black Cod, Miso & Yuzu Sauce ®

3ameyeHHas 4epHas Tpecka ¢ coycoM “Muco u H03y”

Rock Shrimp Tempura with Spicy Mayonnaise %

Manenbkue Kp€BETKU TeMnypa IIOJ IMpAHBIM MalloHe30M

Cambodian-Style Prawn Curry
Kamepon Kappu no-kxmepckn

Glazed Pork Ribs

HaKI/IpOBaHHaH CBIHaA I'pyAHKa

Five Spices BBQ Chicken

[IpIIIeHOK Ha Tpuie € MATHIO ClIelaMu

Wok Fried Beef with Thai Basil &,

O6>xapeHHast TOBSIIHA B BOKE C TAICKUM 0a3mIKOM

Wagyu Beef Chimikucho

l'oBapnna Barw «InMukydo»

peking Sfyle Duck with Exotic Fruits

YTKa 1o-IeKMHCKM C IIyKaTamu

Guilled Beef Fillet, Teriyaki Miso Sauce

JKapenoe ¢ute roBsAuHbBI, COYC TEPUSIKU MICO

Vegetable Curvy &, Y

Kappu us osoeit

SIDES | IIOOAETCH C

Steamed Rice | Pucnamnapy ' &%)
Fried Rice with shrimps | Puc no manxaiicku
Buddha-Bar Noodles | Kapenas namnma Buddha-Bar

Seasonal Salad, Jalapenos Vinaigrette L \Y

Ce30HHDIII calaT, YKCyCHas 3alpaBKa C IeplieM XajIalleHbOo
Sautéed Spring Vegetables | Cote us osomerr
Edamame YV &) Soy Beans | Coesbie 60651
Wakame Salad Y Canar Bakamve

30 €

26 €

46 €

4o €

29 €

67 €

26 €

29 €

32 €

99 €

uy €

45 €

22 €

7 €
12 €
12 €
7€

14 €
6 €
7€
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DRINKS | HATIUTKU

FRUIT JUulce & SODA
OPYKTOBBIN COK & 'A3MIPOBAHHBIE HAIIMTKI

Fruit Nectar “Alain Milliat”
Strawbewrry | Knybunanbii
Peach | ITlepcuxossiit
Passion Fruit | Mapakyiis
Lychee | Jlnun
Mango | Marnro
Mandarin | mManpapun
Apricot | Abpukoc
Pineapple | Ananac
Pomegranate | I'panar
Pippin Apples | s6m0ko
Black Tomato | Yepusiit mommpop

Ovrange or Lemon or Girapefruit Freshly Squeezed
CaexxeBbDKaTble AnienbcuH, J/IumoH, ['peitngpyr

Coca-Cola, Coca-Cola Light, Coca-Cola Zero

Schweppes: Indian Tonic, Bitter Lemon
HIsenc: Minguitckuit TOHKK, I'opbKuMit 1MMOH

7 up, Ovangina | Cesen an, Opamxuna
Red Bull, Red Bull Light | Pex by, Pen By Jlaitr

BOTTLED BEER | BYTBUIOYHOE IIMBO

SINGHA, Thailande

KIRIN, ASAHI, Japon

HEINEKEN PREMIUM, Pays-Bas
CORONA EXTRA, Mexique
HITACHINO REAL GINGER ALE, Japon
BALADIN BIRRA NAZIONALE, ltalie
DéE MOLEN OP & TOP, Belgique

MINERAL WATERS | MIHEPAJIBHAS BOTA

Pure Evian 75 cl. | OBuan 750 un.

Badoit 75 cl. | bagya 750 wn.

8 €

8 €

6 €
6 €

6 €
7€

8 €
8 €
8 €
8 €
10 €
10 €
10 €

7€
7€
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